
Roasted Spicy Butternut Squash Soup 
 
Feeds 2 
 
Ingredients 

 1 butternut squash. 

 1 large red onion. 

 Fresh thyme. 

 Chilli flakes. 

 1 teaspoon of smoked paprika. 

 Chicken stock. 

 Double cream. 

 A Knob of butter. 

Method 

Step 1: 
Cut the butternut squash in half lengthwise, put in a roasting tray and sprinkled with salt, 
pepper, chilli flakes, smoked paprika & a drizzle of olive oil then place into a preheated oven 
at 180° (fan) and cook till tender, should take about 1 hour depending on the size of your 
squash. 
 
Step 2: 
When the squash is cooked take it out of the oven and set to one side whilst you make a 
start on the onions. Peel cut in half and roughly chop the onions, pull the leafs off a few 
thyme sprigs and on a low heat slowly fry them both in a splash of olive oil till nice and soft. 
 
Step 3: 
By the time the onions and thyme are cooked, the squash should be cool enough to handle. 
Using a spoon take out the seeds, then scrape out all the nice flesh from inside and add to 
the pan with the onions and give it all a good mix together. 
 
Step 4: 
Now everything is cooked put the mixture into a food blender with the knob of butter and a 
ladle of the stock and give it a good whiz. I like to make it into a purée first that’s why I don’t 
add all the stock at once then I gradually add the stock till I reach the consistency that I’m 
looking for. I like it so the soup just coat’s the back of a spoon but you add as much stock as 
you like to make it to your taste. 
 
Step 5: 
Once you are happy with the soup consistency check the seasoning and adjust accordingly 
if need be then you’re ready to go. 
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